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HOUSEKEEPERS'  CHAT  Tuesday,  November  23,  1937 

(FOR  BROADCAST  USE  ONLY) 

Subject:     "QUESTIONS  AND  ANSWERS. "    Information  from  the  Bureau  of  Home 
Economics,  U. S. Department  of  Agriculture. 
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The  questions  from  pie-makers  come  up  first  for  answer  today,   since  pie 
is  one  of  the  traditional  Thanksgiving  dishes  that  can  he  prepared  ahead  of 
time  and  probably  many  a  forehanded  housewife  will  .be  mixing  her  pie-dough 
this  very  day,  ready  for  baking  tommorow. 

Which  reminds  me  of  a  letter  from  a  listener  who  wants  to  know  why 
ner  pie-dough  is  always  sticky,  and  her  crust,  when  baked,  is  so  tough. 

My  guess  is  that  she  is  using  too  much  water  in  the  mixture.  Pastry 
needs  only  enough  water  to  hold  the  particles  together—not  a  drop  more. 
You  see,  too  much  water  means  that  you  have  to  handl e  the  dough  more,  both 
in  shaping  and  rolling  it  out.    And  this  extra  handling  develops  the  gluten 
in  the  flour,  which  in  turn  makes  a  sticky  dough  and  a  tough  baked  crust. 

Tests  at  the  Bureau  of  Home  Economics  have  showed  that  in  general  the 

best  mixture  for  plain  pastry  contains  1  and  one-half  cups  of  sifted  flour  

1  teaspoon  of  salt..... 5  to  6  tablespoons  of  fat.... and  only  about  2  and  a 
half  tablespoons  of  water. 

The  way  you  add  the  water  to  the  mixture  is  important,   too.  Here's 
where  the  little-by-little  method  pays.    When  you  have  worked  the  fat  into 
the  floor  and  salt  until  the  mixture  is  granular,   then  sprinkle  some  of  the 
water  over  the  surface,  combining  each  dampened  part  into  a  dough;  then  add 
more  water  sparingly  until  the  mixture  holds  together  in  a  stiff  dough.  You 
need  enough  water  to  bind  the  mass  together. 

Now  a  call  from  the  other  extreme — a  query  from  a  listener  who  wants 
to  know  why  her  crust  is  crumbly  rather  than  flaky.     She  may  have  used  too 
j- it  tie  water — so  little  that  the  dough  couldn't  hold  together  in  baking. 
Another  disavantage  of  using  too  little  water  is  that  there  is  too  little 
steam  in  the  dough  as  it  bakes.    And  the  steam  helps  leaven  the  crust  and 
make  it  flaky. 


Still  another  listener  inquires  just  how  long  a  pie  should  bake. 
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And  the  only  answer  to  that  is:     It  depends  on  the  kind  of  pie.     If  you 
are  "baking  the  lower  crust  first,  as  is  the  custom  with  pumpkin  pie  for  example, 
and  cream  pies  of  various  sorts,  and  many  fruit  pies»  if  you  are  "baking  the 
crust  "by  itself,  it  will  take  about  10  minutes  in  a  hot  oven  (kOO  degrees 
Fahrenheit.)      Now,  using  this  prebaked  crust,  any  pie  of  the  custard  type  takes 
25  minutes  in  a  moderate  over  (350  degrees  Fahrenheit.)    And  f ruj t  pies  take 
from  25  to  30  minutes  in  a  moderately  hot  over  (375  "to  ^00  degrees  Fahrenheit.) 
Finally,  double-crust  pies,  those  with  filling  and  crust  all  "baked  together, 
require  about  25  minutes  in  a  hot  oven.  .,  .  . 

Last  pie  question;     "Which  kind  of  flour  is  "best  for  pie  crust — all- 
purpose  flour  or  a  very  soft  flour?" 

Answer:     The  Bureau  of  Home  Economics  suggest  that  all-purpose  flour  is 
"best  "because  the  dough  it  makes  is  easier  to  handle  and  the  pastry  more  flaky* 

To  all  these  questioning  pie-makers,  I'd  like  to  add  a  suggestion  of  my 
own.    Why  not  treat  yourself  to  a  copy  of  the  Department  of  Agriculture's  new 
"baking  "bulletin  which  answers  not  only  your  questions  about  pastry  "but  also 
about  "breads  of  all  sorts  and  cake.    Once  again,  the  name  of  the  "bulletin  is 
"Homemade  Bread,  Gake  and  Pastry,"  and  it  is  Farmer's  Bulletin  1775.    And  you 
can  have  it,  if  you  write  while  the  free  supply  lasts — if  you  write  direct  to 
the  Department  of  Agriculture  at  Washington,  D.C. 

Several  listeners  have  sent  me  in  cranberry  ideas  which  I'm  glad  to  pass 
along  to  you.    One  suggests  that  a  small  amount  of  cranberry  jelly  is  both 
delicious  and  attractive  in  the  center  of  a  half  grapefruit.     Another  reports 
that  her  family  like  very  sweet  hot  cranberry  sauce  on  their  waffles  on  wintry 
toorn'ings.     And  a  third  reminds  me  that  cranberry  jelly  is  so  stiff  that  it  may 
"be  sliced  and  cut  into  fanciful  shapes  to  make  an  attractive  garnish  for  salads 
and  desserts, 

Other^listeners  ask  some  cranberry  questions.     One  wants  the  exact 
proportions/cranberry  jelly. 

Answer:     For  strained  cranberry  jelly,  use  1  quart  or  1  pound  of  cran- 
berries... 1  and  one- half  cups  of  water... and  2  cups  of  sugar.     First,   cook  the 
berries  and  water  together  rapidly  for  15  minutes — or  until  the  berries  are  soft. 
Then  strain  the  berries  through  a  fine  sieve,  add  the  sugar,   stir  and  cook  for 
about  3  minutes  or  until  the  juice  gives  a  2-drop  test  from  a  spoon.  Finally, 
pour  into  a  wet  mold,   chill  and  let  stand  until  set. 

You'll  notice  that  these  directions  mentioned  rapid  cooking.     To  hold  the 
♦bright  color  and  fresh  flavor  of  cranberries,  or  any  other  fruit,   cook  them 
rapidly.    Long  slow  cooking  dulls  the  color  and  often  spoils  the  flavor. 

How  if  you  prefer  to  serve  cranberry  jelly  with  the  whole    berries  in  it, 
cook  the  sugar  and  water  together  first — that  is,  bring  the  sugar  and  water  to 
*a  boil,   add  the  berries  and  cook  quickly  for  10  minutes  or  until  their  skins 
break.    Then  turn  the  mixture  into  a  dampened  mold,   chill  and  let  stand  until  it 
jellies. 

That  finishes  the  questions  for  today.     Tomorrow  I'll  bring  further 
news  for  food-shoppers. 


